
For Immediate iielease 

“‘il& game recites often begin 7brith the time honored phrase, 
“First you catch your !Thoosit --. 1’ Eut in cooking coots one need not 3e 
too concerned with Troviding the ral$r materia.1. Coots are ab2ndant over 
most of America. Coots furnisi: shooting r.rhen other waterfoJ$rl are strangely 
absent. And coots are good to eat. 

The American coot feeds on the better types of duck slants; l&ld 
celery, 7G.ld rice, sago qondy.reed and the many other aquatic foods that 
lend flavor to wild. duck flesh. It has long been a frvarite in the central 
and sout!ler:n States. I’emFting recites have been d.evelo?ed, most of them 
T?rith loc?,l vnriations. In all these recipes it is assumed that you have 
first T~cau::ht your coot. K Tit!: the coot safely in hand, follow this bit of 
advice; “Alwys s’.-.in coots, Ss,ve only the breast, legs, liver and gizzard. 
3emove all fat because of its strong taste.fl 

Hirst , a quick method for those F”no don’t mind a little game?,; flavor: 
Roll the salted and nepqered pieces in flour and droa into a skillet of dee? 
hot bacon grease. Cook thoroughly and serve. 

;&.n:~ coot hunters l!ron’t be bothered by any other recite, but if it is . . 
desired to subtract some of the l-rild taste, it may be done by squeezing 
lime or lemon juice on the pieces and keeping them overnight in a cool $ace. 
Another ‘lay is to soak the nieces for a few hours in a solution of equal part8 
of vinegar a.nZI l-rater before cooking. 

Here’s a dutch oven recipe: Roll the pieces of coot in flour mixed lnrith 
sage , salt and oeege r, 3ro1arn in e skillet with bacon grease. Place in a 
dut ch oven, or a hea$r pot in the oven, Snrinkle well lnrith chooped onion and 
garlic, add a very small amount of lerater and simmer for an houror more, 
t:ean&iile , if you like sauce, brown some flour in the skillet to thich a 
generous amount of butter has been added, add chopned narsley and green peppe‘, 
a little “Torcestershire, a touch of rosemary, and a very small amount of 
brol,rlz sugar. Pour this over the meat a few minutes before serving. 

ino the r good sauce may be made b y mixing thoroughly a half-cuy, of 
butter, a tablespoon of dry mustard, a glass of green g;ra?e jelly, and a 
quarter-cuz3 of lime juice, Just before serving mix in a quarter-WC of 
sherry. 



Ever try a coot stew? Here’s how it’s done: Cut into -i.eces and 

.* 
place in enough cold water to cover. Add. salt, pepper, herbs as desired, 
a. small amount of Worcestershire, and ra.w notatoes, onion and carrots, 
cho?!?ed into small nieces. Steal slowly until the meat is well done, 

Coots served Hassenfeffer style have sunrised and delighted many a 
skeptic. This calls for the breasts and legs’. of two or three coots, soaked 
for two d-al’s in equa,l sarts of vinepr and water to which is added 1 large 
sliced onion, cloves, bay leaves, salt and -pe??er. At the end of two days 
remove end brotem in hot butter, turning often. Add gradually some of the 
sauce in l&ich the coot was Dickled, let simmer until tender (about 30 
minutes) . Just before serving, stir in a cu? of sour cream. 

Out of the deer, South comes Coot Gumbo I Place the pieces from three 
coots in a kettle r&th enough lightly salted water to cover, After sinmer- 
ing for aboc.t 2 hours, a.dd 1 quart of either fresh or cznned tomatoes, 1 
large onion chonpd into small pieces, and 1 sprig or two of parsley. Srown 
3/4 of a Tound of diced cured ham in a skillet and add it to the kettle, 
Wa 5-h , stem and cxt into half-inch slices 1 qwrt of okra. ;Irown this in the 
ham frl_t en?- add It also to t.he !eettle. Continue to cook slorrly for another 
hour or tl,ro until the coot and ham are tender and the sauce ha.s a, fairly 
thick consistency. Add salt to te,ste and a dash of cayenne. Serve with 
fla!g boilei’i rice. 

Coot hunters have developed many other ways to cook their favorite 
bird. Individual t? ste s vary, &t on one noint they are agreed, “Coots 
are good shooting; good eating,‘l 

8422. 


